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aked individually, these 


appealing little puddings go | heat to 450°. When oven is ready and 
nicely indeed with a roast | bowls are sizzling hot, whip the batter 


“large” eggs in the bowl of a blender | into each bowl; return immediately to 


cup of all-purpose flour, adding more | and almost rise out of the cups. Be 
by sprinkles to make a thick batter in | sure they are nicely browned, crisp 
the consistency of aheavy mayonnaise. | and cooked through. As long as indi- 


consistency of medium-light cream: ciently cooked, they can be done ahead, 
whip another 2 minutes. Cover and | and you may reheat them. 


: overnight). well-whipped batter, very hot baking 
| Baking. Set 8 heat-proof glass bowls | cups and the correct amount of batter 


| photograph) on a baking sheet and | rise. 


| 


place in the middle of the oven; pre- : | 


of beef. And here’s good | another minute more, rapidly paint | 
news—you can bake them | inside of bowls with fat fromthe roast | 
in advance! or clear melted butter and, as quickly | 

The batter. For 8 servings, place 5 | as possible, pour 1/3 cup of batter || 


or processor with 1/2 teaspoon of salt | the oven. Bake 12 to 15 minutes. The — 
| and whip for 3 minutes. Whip in 3/4 | puddings will puff up around the edges | 


Thin out with driblets of milk to the | vidual Yorkshire puddings are suffi- | 


| of 1’4-cup capacity (like those in the | in each—too much, and they don’t | 


refrigerate for at least an hour (or NOTE: The tricks here are to havea | 


